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1.1 [bookmark: _Toc150168195]Introduction
In the contemporary landscape of the restaurant industry, the intersection of culinary excellence and environmental sustainability has become paramount. One such culinary bastion, The Hand and Flower, a prestigious two Michelin star restaurant, stands at the forefront of gastronomic innovation. Renowned for its culinary mastery, The Hand and Flower now faces a critical challenge: developing a sustainable business strategy that not only upholds its esteemed reputation but also aligns with the urgent global need for environmental conservation. The company had a number of 95 employees including directors as shown in the print screen made over the information provided to Companies House bellow:
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Fig.1 Source: https://find-and-update.company-information.service.gov.uk/company/05618264/filing-history

 The numbers regarding turnover of the pub are not evident from the report that is publicly provided but we can deduct that having a profit of £151,949 it is very unlikely to have a turnover bigger than 50 millions and this entitle the categorising of the business as a SME.
This academic report endeavours to unravel this challenge, employing rigorous academic models, methods, and theories to craft a sustainable business strategy tailored to The Hand and Flower's unique context.

Strategic Management and Sustainability:

Strategic management, a fundamental concept in the realm of business studies, involves the formulation and implementation of long-term goals and initiatives to achieve organizational success. In the context of sustainability, strategic management extends beyond traditional profit-oriented paradigms. It embodies an ethical and forward-thinking approach, integrating environmental stewardship, social responsibility, and economic viability. While it's challenging to guarantee the absolute effectiveness of a company's 
[image: ]
[bookmark: _Toc150168196]	2.1 Critical appraisal

Critical Appraisal of The Hand and Flower's Strategic Direction:

           The vision of The Hand and Flower, focused on providing an ultimate dining experience marked by relaxed ambiance, welcoming staff, and bold yet unpretentious flavours, reflects the restaurant's commitment to culinary excellence and customer satisfaction. The mission of the restaurant is to be cosy and welcoming with outstanding food. This vision aligns seamlessly with their market-oriented objectives, primarily led by entrepreneurial initiatives. The recent strategic objectives of the restaurant's leadership, focusing on market expansion and entrepreneurial endeavours, demonstrate their proactive approach to stay competitive and innovative in the dynamic culinary industry.

1. Operations:

Quality Control: The organization emphasizes stringent quality control measures to ensure the taste and presentation align with their bold flavours vision.
Efficiency: Streamlining kitchen operations and supply chain management ensures timely delivery of fresh ingredients, crucial for maintaining flavour quality.


2. Marketing:

Brand Positioning: Marketing efforts concentrate on portraying The Hand and Flower as a unique culinary experience, reinforcing the vision of outstanding yet unpretentious food.
Customer Engagement: Social media and loyalty programs engage customers, creating a community around the restaurant and enhancing the welcoming ambiance. 

3. Human Resources:

Training: Staff training programs emphasize the importance of a welcoming atmosphere, aligning with the vision of a relaxed and inviting space.
Employee Satisfaction: Employee well-being initiatives ensure a content and motivated staff, translating into better customer service.

4. Resource Utilization:

Ingredients: Sustainable sourcing of ingredients aligns with their bold flavours mission while contributing to environmental conservation.
Energy Efficiency: Implementing energy-efficient appliances and practices reduces operational costs and environmental impact.

5. Financial Management:
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approach will secure The Hand and Flower's position as a leader in the culinary world, harmonizing ultimate dining experiences with sustainable business practices.

[bookmark: _Toc150168197]	3.1 Company critical analysis

        VMOST analysis is a strategic planning tool that helps organizations clarify their Vision, Mission, Objectives, Strategies, and Tactics (Aithal, 2017). It is time to break down the VMOST analysis for The Hand and Flower, a two Michelin star restaurant:     
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	Objectives mentioned in the figure above are:
Financial: Achieve a sustainable profit margin within the next two years through effective cost management and revenue optimization.
Customer: Increase customer satisfaction ratings by improving service quality, menu variety, and customer engagement initiatives.
Operational: Reduce food waste through improved inventory management and portion control measures within the next year.
Social Responsibility: Source 80% of ingredients locally and sustainably within the next three years, supporting local farmers and reducing the restaurant’s carbon footprint.
Employee Development: Enhance employee satisfaction and retention by implementing training programs, resulting in an increase in staff retention rates within the next year.
Strategies from VMOST analysis:

Menu Innovation: introduce a rotating seasonal menu featuring locally sourced, sustainable ingredients, aligning with the restaurant’s vision and environmental objectives.
Customer Engagement: launch a loyalty program and host monthly themed events to enhance customer engagement and loyalty, contributing to the customer satisfaction objective.
Sustainable Sourcing: forge partnerships with local farmers, ensuring a regular supply of fresh, organic produce and demonstrating the restaurant's commitment to social responsibility.
Employee Training: invest in training programs focused on customer service, culinary skills, and sustainability awareness, aligning with both customer satisfaction and employee development objectives.
Waste Reduction: implement a comprehensive waste management system, including composting and recycling, to achieve the operational objective of reducing food waste.

Tactics:

Collaborations: partner with local farmers and artisans for exclusive ingredient sourcing, emphasizing the restaurant’s commitment to sustainable practices.
Online Presence: enhance the restaurant’s website and social media platforms, showcasing menu innovations, customer testimonials, and sustainability initiatives to engage customers.
Training Workshops: organize regular training workshops for staff, focusing on customer service skills, menu knowledge, and sustainability practices.
Portion Control: Implement portion control measures and offer flexible menu options, allowing customers to choose portion sizes, thereby reducing food waste.
By aligning their Vision, Mission, Objectives, Strategies, and Tactics, The Hand and Flower can create a cohesive and focused approach towards achieving their goals, ensuring a sustainable and successful future in the competitive restaurant industry.

Certainly, a PESTLE analysis assesses the macro-environmental factors that can influence a business (Rastogi and Trivedi, 2016). 
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Political:

Regulations and Licenses - The restaurant must adhere to various food safety and health regulations enforced by governmental bodies like Food Standard Agency (FSA) and The Food Safety Act 1990.
Taxation Policies - Tax rates, especially VAT on food and beverages, can significantly impact pricing strategies and profitability.
Employment Laws - Legislation regarding employment, minimum wage, and working hours affects human resource management.
BREXIT - Brexit lowered the pool of recruiting skilled workers from European Union and increased the cost and access to some ingredients.

Economic:

Economic Trends: Economic stability and growth influence consumers' disposable income and spending on luxury dining experiences.
Exchange Rates: Fluctuations can affect the cost of imported ingredients, impacting overall operational costs.
Inflation Rates: Inflation can affect food prices and subsequently, the restaurant's pricing strategy.

Social:

Cultural Trends: Changing preferences and trends in food and dining experiences influence menu offerings and marketing strategies.
Demographics: Understanding the demographics of the target market aids in tailoring the menu and services.
Lifestyle Changes: Health-conscious trends or preferences for organic and locally sourced ingredients impact menu choices.
Technological:

Automation: Implementation of technology like reservation systems and automated payment methods enhances efficiency and customer experience.
Data Analytics: Analysing customer data aids in personalization of services and marketing strategies.
Online Presence: Strong online presence through a website and social media platforms is essential for marketing and customer engagement.
Environmental:

Sustainable Practices: Emphasizing eco-friendly sourcing, waste reduction, and energy efficiency align with consumer preferences for environmentally conscious businesses.
Climate Change: Climate-related events can impact the availability and cost of ingredients, especially those sourced locally.

VRIO analysis is a strategic tool used to assess a firm's internal resources and capabilities. It evaluates whether these resources are valuable, rare, difficult to imitate, and if the organization can effectively organize around them. It helps evaluating resources in relation with competitors (Knot, 2015). The analyse of The Hand and Flower using VRIO framework:
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The Hand and Flower possesses valuable, rare, difficult to imitate, and well-organized resources and capabilities. These factors contribute significantly to the restaurant's competitive advantage and market position. However, it is essential for the restaurant to continuously nurture and leverage these strengths to sustain its competitive edge in the dynamic and competitive restaurant industry.

Advanced SWOT analysis for The Hand and Flower

Strengths and weaknesses must be described in a competitive context whenever feasible. While it’s comforting to excel in certain areas, it’s more pertinent to outperform competitors. Statements should be precise and avoid generic content; expressing commonly held beliefs serves little purpose. The analysis should differentiate between the company's desired position and its current state. This disparity should be practical and grounded in reality. It’s crucial to be realistic when assessing both the strengths and weaknesses of one’s own organization and its competitors (Lynch, 2018).
Research agrees that SWOT is a good tool for supporting planning and management and is recommended for strategic action if is collaborated with additional tools (Helms and Nixon, 2010). Every strength, weakness, opportunity, and threat gets an importance index from 1 to 10 and a rating from 1 to 5 with 5 being the most important and the score is calculated multiplying importance and rating to have a clear view of the hierarchy of those components and a more accurate SWOT analysis.
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By prioritizing actions based on the weighted scores, The Hand and Flower can develop a strategic plan that capitalizes on its strengths, addresses weaknesses, exploits opportunities, and mitigates threats, ensuring sustainable growth and success in the fine dining industry.

[bookmark: _Toc150168198]	4.1 Stakeholder analysis 

Stakeholder Analysis for The Hand and Flower:

1. Customers:

Customers expect exceptional dining experiences, high-quality cuisine, excellent service, and a comfortable ambiance in line with the restaurant's reputation.
Power: Moderate to High. Individual customers might not have significant influence, but collectively, dissatisfied customers can harm the restaurant’s reputation and revenue.

2. Employees:

Employees expect fair wages, a positive work environment, opportunities for skill development, and job security.
Power: Moderate. Employee satisfaction is crucial for service quality, but labor unions or collective actions can increase their influence.

3. Suppliers:

Suppliers expect timely payments, consistent orders, and ethical sourcing practices.
Power: Moderate. Reliable suppliers are essential, but switching to alternative suppliers is possible if expectations are not met.

4. Investors/Owners:

Investors expect profitability, long-term sustainability, and a return on investment. Owners may also have a say in the restaurant’s vision and strategic decisions.
Power: High. Investors provide essential capital, and their decisions can significantly influence the restaurant’s direction.

5. Local Community:

The local community may expect The Hand and Flower to contribute positively, support local initiatives, and operate responsibly.
Power: Low to Moderate. While they can influence public opinion, their direct impact on operations is limited unless there are significant community concerns.

6. Regulatory Authorities:

Compliance with health, safety, and environmental regulations is expected. Tax payments and adherence to labour laws are also crucial.
Power: High. Non-compliance can result in fines, legal actions, or even closure, making regulatory bodies highly influential.



Critical Evaluation:

- Customers: Their expectations are high due to the restaurant's reputation. Meeting and exceeding these expectations is crucial for customer satisfaction and positive word-of-mouth.

- Employees: Ensuring fair compensation, training opportunities, and a positive work environment is essential. Satisfied employees enhance customer experience and restaurant reputation.

- Suppliers: Maintaining good relationships with reliable suppliers is vital. Ethical sourcing aligns with sustainability goals and customer expectations.

- Investors/Owners: Balancing short-term profitability with long-term sustainability is a challenge. Strategic decisions should align with their expectations while ensuring the restaurant's reputation and customer satisfaction.

- Local Community: Engaging with the community through local initiatives can enhance the restaurant’s image and strengthen relationships, potentially leading to customer loyalty.

- Regulatory Authorities: Strict compliance is non-negotiable. Proactive adherence to regulations is essential to avoid legal issues and maintain operations.

Understanding these stakeholder expectations and power dynamics is crucial. The Hand and Flower should align its strategies to meet these expectations, ensuring stakeholder satisfaction while building a positive and sustainable business environment.


[bookmark: _Toc150168199]5.1 Available strategic growth options

	Developing strategies on a long term is not something easy and despite the quantity of data we analyse is often not accurate or efficient. Many managers fail elaborating good strategic plans for development for longer than 1-2 years. All the analyses and tools and models we use, making business plans and predictions starting form data we have from accounting or market developments won’t help because it is very hard to predict the impact of technological breakthrough innovation or the increase of some prices regarding some market disfunctions specially in terrible times like today with economical wars disrupting energy market and the rush to gain monopoles over resources. We must be aware that strategic planning must go hand in hand with quick reactive-to-market decisions and to keep the organisation flexible enough to react to changes (Mintzberg, Ahlstrand and Lampel 1998).

The diversification strategy within a company, as per Ansoff's model, revolves around two key elements: products (what the company produces) and markets (where these products are sold). By considering these factors, along with objectives, risks, duration, etc., a variety of diversification strategies can be formulated (Loredana, 2016).

Market Penetration (Ansoff Matrix):
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1. Market penetration:
Strategy: Enhance the restaurant's local market presence by intensifying marketing efforts, launching loyalty programs, and engaging in community events. Simultaneously, integrate sustainable practices like reducing single-use plastics and sourcing locally to align with environmentally friendly values.
 Market penetration allows leveraging existing culinary expertise. The integration of sustainable practices not only attracts eco-conscious customers but also contributes to the restaurant's environmental responsibility.


2. Market Development:

Strategy: Expand to eco-tourism destinations or areas with a high focus on sustainability. Collaborate with local eco-lodges and tour operators to attract eco-conscious tourists. Implement zero-waste policies and promote carbon-neutral initiatives.
 Market development in eco-friendly destinations aligns with the restaurant's sustainability goals. It also taps into a growing market of environmentally conscious travellers.

3. Product Development:

Strategy: Create a sustainable tasting menu featuring locally sourced, organic ingredients. Introduce cooking classes emphasizing sustainable practices. Partner with local farmers to cultivate unique produce exclusively for the restaurant.
Product development in the form of sustainable menu offerings and culinary education aligns with the restaurant's eco-friendly direction. It also diversifies revenue streams.
4. Diversification:

Strategy: Develop a line of branded eco-friendly products such as reusable utensils, organic sauces, or cookbooks. Establish a subsidiary offering sustainable event planning services, integrating eco-conscious catering options.
Diversification into eco-friendly products and services leverages The Hand and Flower’s brand. It provides new revenue streams and strengthens the restaurant's position in the sustainability market.
Ansoff Matrix conclusion:
Alignment with Sustainability: Each growth choice incorporates sustainable practices, ensuring the restaurant's strategic growth is not only profitable but also environmentally responsible.
Market Responsiveness: Adapting to eco-conscious market demands ensures the restaurant stays ahead in an increasingly environmentally aware world.

Using SAFe model elaborated by Johnson, Scholes & Whittington, where considering 3 factors like Suitability, Acceptability and Feasibility we can filter 3 options as future strategies (Johnson at al, 2020).


Let's evaluate three strategies for The Hand and Flower restaurant based on our previous analyses:
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1. Sustainable Menu Expansion:

Suitability: Aligns well with the restaurant’s focus on sustainable dining and utilizes its culinary expertise.
Acceptability: Likely to be well-received by environmentally conscious customers and aligns with the restaurant’s mission.
Feasibility: Might require changes in sourcing, but feasible with appropriate supplier partnerships and menu planning.

2. Eco-Tourism Collaboration:

Suitability: Matches the eco-conscious market trend and integrates well with The Hand and Flower’s vision. 
Acceptability: Collaboration can enhance the restaurant’s reputation, although some customers might prefer traditional offerings.
Feasibility: With proper partnerships, this strategy is feasible and can be effectively executed.

3. Eco-Friendly Product Line:

Suitability: Provides additional revenue streams, although might require significant marketing efforts.
Acceptability: Eco-friendly products align with customer preferences, but success depends on effective marketing and branding.
Feasibility: Feasible with the right suppliers and market positioning, although initial setup might require investments.
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	We will choose for implementation a model that moves the restaurant from the current known state to a future desired one regarding the strategic options we have fallowing Kurt Lewin’s Change Management Model (Cummings, Bridgman, and Brown, 2016).
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1. Unfreeze:

Create Awareness and Understanding: Communicate the decision to pursue the Eco-Tourism Collaboration strategy to all stakeholders, emphasizing the positive impact on the restaurant's sustainability and revenue. Address concerns and clarify doubts.
Build a Guiding Coalition: Form a team of key individuals within the restaurant, including chefs, managers, and marketing personnel, to champion the Eco-Tourism Collaboration initiative. Their enthusiasm and expertise will drive the change process.

2. Change:

Develop Partnerships: Identify potential eco-friendly resorts, tour operators, and local suppliers in targeted eco-tourism destinations. Initiate conversations and establish partnerships built on shared values and goals.
Training and Skill Development: Provide training sessions to staff regarding the unique culinary experiences required for eco-tourism customers. Equip them with the skills and knowledge to adapt to the preferences of eco-conscious travellers.
Implement Eco-Friendly Practices: Introduce sustainable practices in the restaurant, such as reducing waste, conserving energy, and sourcing local, organic ingredients. Communicate these initiatives to partners and customers, showcasing the restaurant's commitment to environmental responsibility.

3. Refreeze:

Reinforce the Change: Celebrate the successful collaborations and share positive feedback from eco-tourism customers. Reinforce the benefits of the Eco-Tourism Collaboration strategy, highlighting increased revenue, positive customer reviews, and enhanced reputation.
Institutionalize Changes: Embed the eco-friendly practices and collaboration protocols into the restaurant's standard operating procedures. Update the employee handbook and training materials to reflect the new approach as a permanent part of the restaurant's identity.
Continuous Improvement: Establish mechanisms for feedback and continuous improvement. Regularly assess the collaboration's effectiveness and gather input from customers and staff to identify areas for refinement. Adapt strategies based on the feedback received.
By applying the Unfreeze-Change-Refreeze framework, The Hand and Flower restaurant can smoothly transition into the Eco-Tourism Collaboration strategy, ensuring that the change is well-understood, embraced, and integrated into the restaurant's culture and operations for long-term success.

Force Field Analysis for The Hand and Flower Restaurant's Eco-Tourism Collaboration Strategy
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Driving Forces:

Market Demand: Growing demand for eco-friendly and sustainable culinary experiences among travellers.
Positive Reputation: The potential to enhance the restaurant’s reputation as an eco-conscious dining destination.
Revenue Generation: Diversification of revenue streams through collaborations with eco-tourism partners.
Employee Engagement: Involving employees in meaningful initiatives, boosting morale and commitment.

Restraining Forces 

Initial Investment: The cost involved in establishing partnerships and implementing eco-friendly practices may strain the budget.
Resistance to Change: Employees might resist adapting to new culinary techniques and menu offerings tailored to eco-tourism.
Operational Challenges: Integrating with diverse eco-tourism partners can bring operational complexities.
Customer Preferences: Some regular customers might prefer the traditional menu, potentially leading to dissatisfaction.

Conclusion from Force Field Analysis:
The Eco-Tourism Collaboration strategy is driven by strong market demand, potential revenue generation, and the opportunity to enhance the restaurant’s reputation. However, it faces challenges related to initial investment, resistance to change, operational complexities, and customer preferences.

Recommendation:

Address Resistance providing extensive training and support to employees, ensuring they are equipped with the necessary skills and confidence for the new culinary techniques.
Develop strategic partnerships carefully selecting eco-tourism partners, focusing on those who align closely with The Hand and Flower’s values and goals, minimizing operational challenges.
Increase customer engagement implementing a feedback system to understand customer preferences better. Introduce gradual changes, allowing regular customers to transition with the menu alterations.
A good financial planning developing a robust financial plan that outlines the initial investment, expected returns, and potential cost-saving measures to mitigate financial concerns is paramount.

By addressing these restraining forces and leveraging the driving forces, The Hand and Flower can successfully navigate the challenges associated with the Eco-Tourism Collaboration strategy, making it a viable and sustainable choice for the restaurant's future.

[bookmark: _Toc150168200]6.1 Key Strategic Recommendations

For The Hand and Flower, leveraging the Eco-Tourism Collaboration and addressing typical SME challenges is crucial. Firstly, strategic resource allocation to optimize resources by focusing on high-impact initiatives like the collaboration. Allocate budgets effectively, emphasizing eco-friendly practices. Secondly, flexible adaptation: embrace an agile approach, allowing the restaurant to respond swiftly to market changes and customer preferences. Flexibility ensures resilience in the face of uncertainties. Thirdly, Customer Relationship Management (CRM): invest in CRM systems to understand customer preferences, ensuring personalized experiences. Loyalty programs and feedback mechanisms enhance customer engagement. Fourthly, staff empowerment and training: Empower employees with necessary skills and decision-making capabilities can contribute to success. Well-trained staff can deliver the desired eco-conscious experiences. Lastly, financial efficiency and collaboration: explore cost-sharing collaborations with partners to minimize financial strain. Maintain financial prudence, ensuring profitability while implementing sustainable practices. By blending the Eco-Tourism Collaboration within these strategic frameworks, The Hand and Flower can overcome SME challenges, ensuring a seamless integration of eco-friendly initiatives into their core business model, fostering sustainable growth and customer satisfaction.

[bookmark: _Toc150168201]7.1 Conclusion 

In conclusion, The Hand and Flower restaurant's strategic planning has been meticulously charted using a lot of tools and frameworks. Beginning with an analysis of the restaurant's internal strengths and weaknesses, external opportunities, and threats, a foundation for sustainable growth was planned. The application of academic models, such as Mintzberg's 5 Ps, PESTLE analysis, and Ansoff matrices, provided comprehensive insights. Leveraging the SAFe model, the Eco-Tourism Collaboration strategy emerged as a beacon for future endeavours, aligning the restaurant's goals with market demands and environmental responsibilities.

Addressing the challenges typical of SMEs, the strategic recommendations emphasized agile adaptation, customer relationship management, staff empowerment, and financial efficiency (Majama and Magang, 2017). These tailored approaches, coupled with the chosen Eco-Tourism Collaboration strategy, form a resilient roadmap for The Hand and Flower. By embracing eco-conscious practices, optimizing resources, and fostering collaborations, the restaurant is aiming for a future where sustainability not only meets customer expectations but also drives profitability. This strategic management report stands as a holistic guide, ensuring The Hand and Flower's evolution as a culinary leader while navigating the complexities of the modern dining landscape.
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strategy, there are ways to minimize potential errors. Studies indicate that a firm can
enhance its strategic decision-making by adopting a methodical and thoughtful approach,
following the strategic management process. This process involves a series of systematic
analyses and decisions, increasing the chances of selecting a strategy that provides
competitive advantages (Barney and Hesterly, 2018). Sustainability, in this context, refers to
the judicious use of resources and the implementation of eco-friendly practices to meet the
present needs without compromising the ability of future generations to meet their own
needs. It encompasses a holistic perspective, considering environmental conservation,
societal well-being, and economic resilience as interconnected facets of a thriving business
model.

This report delves deeply into the realms of strategic management and sustainability,
leveraging established academic frameworks to devise a comprehensive and tailored
sustainable business strategy for The Hand and Flower. Through meticulous analysis and
strategic foresight, this report aims to guide The Hand and Flower towards a future where
culinary brilliance harmonizes seamlessly with environmental stewardship, setting a

paradigm for sustainable excellence in the realm of fine dining.
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Investment in Innovation: Allocating resources for culinary research and development
fosters innovation, vital for maintaining the bold flavour profile.
Profit Reinvestment: Profits are reinvested in staff training, marketing, and sustainable

practices, ensuring continuous improvement.

The current strategic direction of The Hand and Flower, grounded in entrepreneurial
initiatives and market-focused objectives, lays a strong foundation for future sustainability
efforts. By critically appraising their existing operations, marketing, human resources, and
resource utilization strategies, the restaurant is to be more in-depth analysed. The next step
involves developing a sustainable strategic action plan that not only sustains their bold

flavour vision but also integrates environmental and social responsibility. This holistic
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Strengths Importance | Rating | Score

Culinary Excellence: the restaurant holds two Michelin stars, reflecting its 10 5 50
exceptional culinary expertise and creativity.
Strong Brand Reputation: The Hand and Flower has established a prestigious 9 5 45
brand reputation, attracting customers seeking high-quality dining experiences.
Sustainable Practices: Commitment to sustainable ingredient sourcing and 8 4 32
environmental conservation enhances the restaurant’s appeal to eco-conscious
consumers.
Customer Loyalty: High customer loyalty and positive word-of-mouth contribute 9 5 45
to a dedicated customer base.
Innovation: Regular menu innovations, themed events, and creative dishes 7 4 28
showcase the restaurant’s innovative capabilities.

Weaknesses Importance | Rating | Score
High Price: The fine dining experience comes at a premium, potentially limiting 8 3 24
the customer base to high-income individuals.
Dependency on Seasonal Ingredients: Reliance on seasonal ingredients might 6 3 18
pose challenges in maintaining menu consistency throughout the year.
Limited Capacity: Limited seating capacity may restrict revenue potential, 7 4 28

especially during peak dining hours.





image8.png
Human Resource Dependency: The restaurant heavily relies on skilled chefs 9 4 36
and staff, making succession planning crucial.
Online Presence: The online presence, while existent, might need further 6 3 18
enhancement to capture a broader market through digital platforms.

Opportunities Importance | Rating | Score
Culinary Tourism: Capitalizing on culinary tourism trends by attracting 9 5 45
international and domestic food enthusiasts seeking unique dining experiences.
Diversified Menu: Introducing diverse cuisines or fusion dishes can attract a 8 4 32
broader customer base and cater to varying tastes.
Partnerships: Collaborating with local wineries, breweries, or cultural events can 7 5 35
create unique dining experiences and expand the restaurant’s reach.
Digital Marketing: Strengthening online marketing efforts, including social media 8 4 32
campaigns and food blogging partnerships, can enhance brand visibility and
attract a younger audience.
Catering and Events: Offering catering services and hosting private events or 9 5 45
weddings can create additional revenue streams.
Threats Importance | Rating | Score
Economic Downturn: During economic downturns, consumer spending on 9 4 36
luxury dining experiences might decrease, affecting revenue.
Competition: Intense competition from other high-end restaurants and emerging 8 4 32
culinary establishments can challenge market share.
Changing Consumer Preferences: Shifting preferences toward healthier or 7 3 21
specific dietary options might necessitate menu adjustments.
Supply Chain Disruptions: Disruptions in the supply chain, including seasonal 8 4 32
ingredient availability or supplier issues, can impact menu offerings.
Regulatory Changes: Changes in health and safety regulations or tax policies 6 3 18

can add operational complexities and increase costs.
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SAFe Matrix Strategic Options
Sustainable Menu | Eco-Tourism Eco-Friendly
Expansion Collaboration Product Line
Suitability 8 9 7
Feasibility 7 9 8
Acceptability 9 8 8
Total 24 26 23
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Conclusion:

Based on the SAFe model analysis, the Eco-Tourism Collaboration strategy emerges
as the top choice with a total score of 26. This strategy demonstrates high suitability,
acceptability, and feasibility, making it the most favourable option for The Hand and Flower

restaurant’s long-term sustainability and growth.
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Hand And Flowers Limited

(Registration number: 05618264)
Balance Sheet as at 30 November 2022

2022 2021
Note £ £
Fixed assets
Tangible assets 5 3,983,525 3,993,964
Current assets
Stocks 6 10,186 10,199
Debtors 7 774,508 716,199
Cash at bank and in hand 262,746 838,977
1,047,440 1,565,375
Creditors: Amounts falling due within one year 8 (1,957,243) (2,303,118)
Net current liabilities (909,803) (737,743)
Total assets less current liabilities 3,073,722 3,256,221
Creditors: Amounts falling due after more than one year 8 (1,792,380) (2,153,792)
Provisions for liabilities (71,805) (57,939)
Net assets 1,209,537 1,044,490
Capital and reserves
Called up share capital 100 100
Retained earnings 1,209,437 1,044,390
Shareholders' funds 1,209,537 1,044,490

For the financial year ending 30 November 2022 the company was entitled to exemption from audit under section 477 of the
Companies Act 2006 relating to small companies.

Directors' responsibilities:

The members have not required the company to obtain an audit of its accounts for the year in question in accordance with
section 476; and

The directors acknowledge their responsibilities for complying with the requirements of the Act with respect to accounting
records and the preparation of accounts.

These financial statements have been prepared in accordance with the special provisions relating to companies subject to the
small companies regime within Part 15 of the Companies Act 2006.

These financial statements have been delivered in accordance with the provisions applicable to companies subject to the small
companies regime and the option not to file the Profit and Loss Account has been taken.

Approved and authorised by the Board on 15 August 2023 and signed on its behalf by:
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Hand And Flowers Limited

Notes to the Unaudited Financial Statements for the Year Ended 30 November 2022

Borrowings

nterest-bearing borrowings are initially recorded at fair value, net of transaction costs. Interest-bearing borrowings are
subsequently carried at amortised cost, with the difference between the proceeds, net of transaction costs, and the amount due
on redemption being recognised as a charge to the profit and loss account over the period of the relevant borrowing.

nterest expense is recognised on the basis of the effective interest method and is included in interest payable and similar
harges.

Borrowings are classified as current liabilities unless the company has an unconditional right to defer settlement of the liability
For at least twelve months after the reporting date.

Share capital

Ordinary shares are classified as equity. Equity instruments are measured at the fair value of the cash or other resources
received or receivable, net of the direct costs of issuing the equity instruments. If payment is deferred and the time value of
money is material, the initial measurement is on a present value basis.

Dividends

Dividend distribution to the company’s shareholders is recognised as a liahility in the financial statements in the reporting
veriod in which the dividends are declared.

Defined contribution pension obligation

A defined contribution plan is a pension plan under which fixed contributions are paid into a pension fund and the company has
1o legal or constructive obligation to pay further contributions even if the fund does not hold sufficient assets to pay all
smployees the benefits relating to employee service in the current and prior periods.

Contributions to defined contribution plans are recognised as employee benefit expense when they are due. If contribution
payments exceed the contribution due for service, the excess is recognised as a prepayment.

3 staff numbers

The average number of persons employed by the company (including directors) during the year, was 95 (2021 - 71).

4 Profit before tax

Arrived at after charging/(crediting)

2022 2021
£ £

Depreciation expense 151,949 114,315
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3 Staff numbers

The average number of persons employed by the company (including directors) during the year, was 95 (2021 - 71).

4 Profit before tax

Arrived at after charging/(crediting)

2022 2021
£ £

Depreciation expense 151,949 114,315





